. Degree of modification of gelatin derivatives. The mean distance of two chemically modified amino acids was calculated as the reciprocal of the degree of modification. The amount of amino acids between the two chemically modified amino acids was estimated assuming an average molecular weight of amino acids of 122 g mol −1 calculated out of the amino acid composition of the used gelatin type B (composition can be found in [11] Figure S1 . Rheological evaluation of GM(A) gelling behavior during the chosen thermal protocol: (A) Storage moduli (G') and (B) loss moduli (G''). Note the interruption of the y-axis the associated change of scales. Due to this interruption the curves of GM10 and GM2A8 both end at 200 Pa and start again at 800 Pa.
